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Chapter 1:
Introduction and Methods
Introduction 
Background 
Grow L+A currently proposes incorporating a local food market and shared-use kitchen into a 
portion of the Bates Mill No. 5. Grow L+A is a non-profit dedicated to sustainable growth and 
development of the Lewiston-Auburn area. The organization focuses on the rejuvenation of the 
historic Bates Mill No. 5 to repurpose the space in order to benefit the surrounding communities. 
The organization currently seeks to evaluate the potential benefit that a food marketplace and a 
shared-use commercial kitchen would have to the communities of Lewiston, Auburn, and 
surrounding areas.  
Project Vision 
This section of the Bates Mill No. 5 would function as a local marketplace and licensed shared-
use commercial kitchen resource. A food hub was considered in the past, however, a 2015 report 
by an independent analyst, Karp Resources, deemed a food hub unfeasible, though a shared-use 
kitchen showed promise.1 The premise of the shared-use commercial kitchen is to function as a 
place where local farmers would be able to bring crops to create value-added products, providing 
people in the Lewiston-Auburn area access to both locally produced raw crops as well as locally-
produced valued-added products. Value-added products—raw foods processed into products 
such as applesauce, pickles, salsa, and others—provide additional revenue for the farmers by 
allowing them to attain a greater percentage of the food product’s value. These value-added 
products can then be sold within the market, providing the community with high-quality 
prepared foods. 
Justifications 
The Community Food Assessment for Lewiston, Maine, published by the Good Food Council of 
Lewiston-Auburn, is a report published in 2013 that indicates that many inhabitants in the area 
suffer from food scarcity and access to “good food”. The report defines “good food” as food that 
provides necessary nutrition, fits cultural and religious beliefs, supports local business, nourishes 
bodies and the environment, and comes from animals treated humanely.2 Therefore, by 
supplying a nearby kitchen and marketplace venue where local farmers and business owners can 
process and sell their products, the market would provide the community with greater access to 
“good foods.” 
1 "Lewiston-Auburn Regional Food Hub Feasibility Study." Karp Resources with Crossroads Resource Center, 2015. 
2 "Community Food Assessment Lewiston, Maine." Lewiston, Maine: Good Food Council of Lewiston-Auburn, 2013. 
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Overview of Project Goals 
Our project seeks to clarify whether there is a market and demand for a shared-use commercial 
kitchen in the Lewiston-Auburn area or if the demand is satisfied by other options in this area. 
The goals of our project were divided into three parts: 
Goal 1. To gain a more complete understanding of the existing commercial kitchen 
capacity within 50 miles of Lewiston-Auburn. 
Goal 2. To identify the uses and functions of the existing commercial kitchens’ 
infrastructures as well as what they lack that would be particularly useful in a 
potentially publically available kitchen in Lewiston-Auburn. 
Goal 3. To determine the community value of the existing commercial kitchens. 
Goal 1. 
To gain a more complete understanding of the existing commercial kitchen capacity within 
50 miles of Lewiston-Auburn.  
Assessing the viability of creating a shared-use commercial kitchen and food market in 
Lewiston in part relied on scoping the surrounding area for similar businesses for cooperative 
opportunities and ensuring that there is space in the market. A 2015 feasibility study made 
for Grow L+A by Karp Resources with Crossroads Resource Centers set the extent of the 
food market’s scope to Androscoggin, Oxford, and Sagadahoc counties. After surveying 22 
farmers in each of these counties, the authors reported a need for “commercial kitchen space 
opportunities appropriate to small and emerging food businesses” due to limited access to 
commercial kitchen space for food processing, canning, dehydration, and freezing.3 Based on 
this reality, it was deemed appropriate to locate and examine the commercial kitchen spaces 
that are presently not fulfilling this regional need in order to provide supporting information 
on this gap in the regional market. Locating commercial kitchen spaces in a 50 mile radius 
around Lewiston-Auburn provides invaluable information to determine the viability and 
potential success of Bates Mill #5’s commercial kitchen space.  
Achieving this goal could support the creation of a food hub/commercial kitchen, should our 
scan of commercial kitchens within 50 miles suggest there is space in the market for a 
shared-use kitchen in Lewiston. Filling the gap in the market for a commercial kitchen space 
could be economically beneficial, as determined by a 2007 study on shared-use food 
processing facilities in North Carolina that indicated that the construction of a food 
3 "Lewiston-Auburn Regional Food Hub Feasibility Study." Karp Resources with Crossroads Resource Center, 2015. 
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processing center could boost the local economy, provide jobs, and promote food 
entrepreneurship.4  
Goal 2. 
To identify the uses and functions of the existing commercial kitchens’ infrastructures and 
determine what is needed that would be particularly useful in a publically available kitchen 
in Lewiston-Auburn. 
In order to determine the capacity of existing commercial kitchens in the Lewiston-Auburn 
area and determine the need for a new shared-use facility in Mill 5, this study examined the 
infrastructure, equipment, and uses of the kitchens within a 50 mile radius of Lewiston-
Auburn. A key element in building the Mill No. 5 market and shared-use kitchen is avoiding 
problematic overlaps with filling needs already addressed by existing shared-use kitchens in 
the surrounding area. An investigation of the existing commercial shared-use kitchens within 
the specified radius gave insight into what is being produced in the facilities, who is 
producing these products, at what cost, and with what types of equipment. Additionally, this 
goal seeks to uncover any gaps in production. Is there a type of equipment that is not being 
used? Conversely, is there a need for a certain type of equipment that is currently unavailable 
in the existing commercial shared-use kitchens?  
Goal 3 
To determine what resources existing commercial kitchens offer to their community. 
Shared kitchens have the capacity to offer a tremendous social and nutritional resource to 
communities.5 This goal speaks to the interest of our community partners in understanding 
what community resources are provided by existing commercial kitchens within 50 miles of 
Lewiston-Auburn. We were interested both in seeing what models of community partnership 
and development might be possible in a potential kitchen in Mill #5, but also wanted to be 
sure that the potential kitchen in Mill #5 does not offer a pre-existing service offered by 
another nearby kitchen. The “U.S. Kitchen Incubators” 2013 report, published by Econsult 
Solutions, speaks to the need for significant market research to determine if the construction 
of a community kitchen facility is feasible in an area.6 It is necessary to ensure that a new 
kitchen will not provide resources already provided by an existing community service 
program.7 According to Calder & Bushway (2013), many co-packing services and shared-use 
kitchens already exist in the state of Maine, therefore it was important for us to locate these 
and assess what services they are providing to their respective communities.8 
4 Mills, Smithson, and Cameron Wold. "Developing Shared-Use Food and Agricultural Facilities in North Carolina." Center for 
Assessment and Research Alliances at Mars Hill College Wold & Associates, 2007. 
5 Tarasuk, Valerie, and Randi Reynolds. "A Qualitative Study of Community Kitchens as a Response to Income-Related Food  
Insecurity." Canadian Journal of Dietetic Practice and Research 60, no. 1 (1999): 11-16. 
6 "U.S. Kitchen Incubators: An Industry Snapshot." Philadelphia, PA: Econsult Solutions, Inc., 2013. 
7 Topaloff, Alice. "The Shared-Use Kitchen Planning Toolkit." Iowa State University Extension and Outreach, 2014. 
8 Calder, Beth, and Alfred Bushway. "Bulletin #3101, Recipe to Market: How to Start a Specialty Food Business in Maine." 
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Methodology 
Commercial Kitchen Background 
In order to sell product and become a “licensed” kitchen establishment, all kitchens must be 
inspected by the state of Maine. There are two programs that contain lists of the inspected 
kitchens in Maine.  
Health Inspection Program (List 1) 
The Health Inspection Program within the Division of Environmental Health, which is a 
part of the Maine Department of Health and Human Services, inspects commercial 
kitchens in the state that are classified as eating establishments. This refers to any kitchen 
where the public goes to the location to eat a prepared meal--a restaurant, soup kitchen, 
or dining hall. This list contained 4,606 kitchens both inside and outside of the area of our 
geographic interest. The list contained the name of the establishment, the owner’s name, 
the county and address of the location, as well as an email address for most 
establishments. 
Department of Agriculture, Forestry, and Conservation (List 2) 
The Department of Agriculture, Forestry, and Conservation maintains a separate list of 
inspected commercial kitchens. Specifically, the Division of Quality Assurance & 
Regulations maintains a list of licensed commercial food processors. Unlike eating 
establishments, these are kitchens that produce food products for distribution and sale 
elsewhere; the public does not actually come to these locations for meals. This list 
contained 868 kitchens, both within and outside our geographic area of interest.  
Related Sources 
The following resources assisted us in obtaining the two lists (see Appendix D & E) of 
licensed kitchens in Maine: 
● Lisa Silva, Program Manager, Health Inspection Program
● Michelle Newbegin, the Inspection Analyst at the Division of Quality Assurance and
Regulations
University of Maine Cooperative Extension Publications, 2013. 
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Assessing Commercial Kitchen Data 
The two lists of commercial kitchens provided us with a basic map of kitchens in Maine. 
However, many were either 1) not in the 50 mile radius of Lewiston-Auburn range of our study, 
or 2) did not fit our definition for a commercial and/or shared-use kitchen with community value. 
Defining “Community Value” and its Relevance to our Study 
We define “community value” here by whether the kitchens currently demonstrate direct 
community involvement (offering cooking classes, nutritional education, etc.) or show potential 
for this interest in the future. It is important to note that while many establishments offer value to 
the community, they do not necessarily, by our definition, possess a direct community value and 
are in this way irrelevant to our study. Community value is a critical component to determining 
relevance because our project aims to avoid competing with the surrounding establishments that 
we are surveying through this study. Therefore, the closer an establishment is aligned with our 
goals as a shared-use kitchen and marketplace, the more relevant it is to our study. If an 
establishment demonstrates goals that are misaligned with the Bates Mill No. 5 shared-use 
kitchen and marketplace, they are irrelevant to our survey. In this way, our list of relevant 
kitchens becomes a web of like-minded establishments that we seek to learn from, and target 
their missing capabilities to avoid direct competition. We removed kitchens from the lists (such 
as hotels, campgrounds, retirement homes, convention centers, fast food restaurants, etc…) that 
did not offer any community value.  The remaining kitchens were sent surveys in order to gain a 
more complete understanding of their capacity, uses, and community value as pertain to our 
goals.  
Categories of Classification 
Kitchens on the Health Inspection Program List (List 1) were categorized by the 
following headings: 
● hospitals
● schools
● religious buildings
● social clubs
● farms
● community centers
● charity organizations
Kitchens on the list acquired from the Department of Agriculture, Conservation, & 
Forestry (List 2) were categorized by the types of products produced by the kitchen: 
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● brewery or winery
● seafood
● fruits and vegetables
● chocolates and sweets
● preserving canneries
● coffee
● baked goods
● meat packing
● dairy
● farms
● multiproduct kitchen
● other
Appendices A and B contain the final edited down commercial kitchen lists (1 & 2). 
Mapping Methodology 
The edited categorized lists contained kitchens outside our defined search radius of 50 miles 
from Bates Mill #5. We used the program arcGIS, a geographic information system that allows 
for the analysis of spatial data. The foundation for our maps are based from shapefiles created by 
the Maine Office of GIS. We used features of arcGIS, to convert the edited lists into coordinate 
points so they could be expressed spatially. This allowed us to eliminate the kitchens outside of 
the 50 mile radius producing a finalized list of kitchens that met all our criteria. These kitchens 
are the ones that we sent surveys to gain a better understanding of their capacity, uses, and 
community values as they pertain to our goals.  
Survey Methodology 
In total, we sent surveys to 485 kitchens that we did not already know to be shared-use kitchens 
from the Maine Health Inspection Program and Department of Agriculture, Conservation, & 
Forestry lists. Included questions regarding their size, popular products, clients, equipment, and 
interest in becoming involved with the Lewiston-Auburn food hub in Bates Mill No. 5.  
We maintained a second smaller list of kitchens we knew were shared-use from our previous 
research. These are most relevant to our study because their goals as an establishment coincide 
almost exactly with our goals as a shared-use kitchen facility and marketplace. The main 
difference between this group of kitchens and the above larger list is the “shared-use” 
component. For these reasons, we created a slightly different set of questions for them. To yield 
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the utmost participation the shared use facilities were given the option to fill out a survey or 
complete a phone interview. This survey contained the same questions as the phone interview 
questions. 
Appendix C contains the complete survey we sent to kitchens that were not known shared-use. 
Appendix D contains the complete survey we sent to kitchens that were known shared-use. 
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Chapter 2:
Overview and Analysis of Findings
Survey Responses 
Response Rate: 10.5% 
We calculated the response rate as the number of survey responses (51) out of the total number 
of kitchens (485) on the two edited-down commercial kitchen lists referenced in chapter 1. In 
reality, not all of the 485 kitchens received surveys, because we were unable to get in touch with 
many of them by phone or email. Our response rate of 10.5% is relatively low, however, the 
respondents are likely a self-selecting list of the kitchens that are most relevant to this study. The 
kitchens engaged in their community or interested in shared-use practices were the most likely to 
respond to the survey. Therefore, we feel that the response rate is likely more all-encompassing 
than the low percentage would suggest.  
Classifying the Respondents 
Figure 1 demonstrates the spread of the types of establishments that responded to our survey. No 
one category dominated the bulk of the responses, with “other” being the most common 
response. “Jams and Canneries” were also common, which would perhaps suggest that this need 
is met by existing surrounding kitchens, and that therefore it would not be appropriate to focus 
on these types of products in Mill #5. As indicated in the list in the below section “Common Top 
Items,” jams, jellies, and other canned items are already produced by many surrounding kitchens. 
Figure 1. 
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Kitchen Landscape 
Overall Shared-Use Landscape 
Approximately one in five of our survey respondents indicated that their kitchen is currently 
available for public use (Figure 2). This low percentage indicates a space in the market for a 
publically available kitchen space in Lewiston. However, close to 40% (n = 34) of kitchens 
indicated that they either already rent their space out to community members or would consider 
doing so in the future (Figure 3). Given that 27.8% (n = 34) of respondents indicated they may be 
willing to rent their kitchen space out in the future (Figure 3), there is the possibility that the 
number of shared-use kitchen spaces in the area will increase. Therefore, we believe there is 
currently space for a publically available kitchen in Lewiston, but it is a risk as many other 
kitchens in the area are considering becoming shared-use rental spaces. 
Figure 2. Figure 3. 
Existing Unused Excess Capacity 
The amount of unused excess capacity in the commercial kitchen landscape of the surrounding 
area sheds some light on the risk identified in the above section regarding the possibility that a 
shared-use facility in Lewiston may make sense in the current landscape, but could be a risk if 
other currently closed-to-the-public kitchens open up to public access. Presumably, only kitchens 
with unused excess capacity could easily open up to the public in the near term. Currently, 
21.6% (n = 35) of kitchens indicated that they have unused excess capacity (Figure 4). Given this 
relatively low percentage, we would like to suggest that the risk is low that enough other 
kitchens in the area would open up to the public in the short term to significantly hinder the 
feasibility of a shared-use kitchen in Mill #5. 
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Figure 4. Figure 5. 
Products 
Common Top Items 
Below is a list of some of the most frequently mentioned are their top items. It would perhaps be 
prudent to avoid focusing on any of the following items for a kitchen in Bates Mill #5, as the 
frequency with which other kitchens mentioned these items would suggest that perhaps the local 
market is saturated with the following: 
● Pickles
● Jams and Jellies
● Breads
● Baked Goods
● Relishes
● Spice Blends
Products to Sell in a Lewiston Market 
50% (n = 36) of survey respondents produce items they would be interested in selling in a local 
food market in Lewiston if it were to be created (Figure 5). Below is a compiled list of these 
items: 
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● Biscuits
● Sticky buns
● Cinnamon rolls
● Pie dough (rounds, squares etc)
● Peanut Butter
● Jelly and Jams
● Apple Cider Syrup
● Pickles
● Chutneys
● Fresh Corn Tortillas
● Chocolate covered blueberries, turtles,
truffles, and other chocolate items
● Jams
● Tins of Seasoning
● Spice Blends
● Prepared Entrees and Hot Food Items
● Relish
● Salsa
● Spirits
● Grab & Go Sushi
● Sauces
● Canned Tomatoes
● Roasted Organic and Fair Trade
Coffee
Community 
Engagement in the Community 
Of the 41.7% (n = 37) of kitchens (Figure 6) that currently engaged in programs to support their 
local communities most of these kitchens engage through donations to local food banks or soup 
kitchens. Six of the kitchens offer an assortment of cooking classes for the public varying from 
international cooking to healthy cooking to artisan pesto making.  
Figure 6. Figure 7. 
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Equipment
Desired Capabilities in a Shared-Use Facility in Lewiston 
11.4% (n = 35) of respondents indicated that their kitchen is missing equipment that they might 
use if publically available in a shared-use kitchen in Lewiston (Figure 7). With regards to what 
equipment would be valuable, only two kitchens responded with specifics, but they said the 
following facilities would be helpful in a publically available kitchen in Lewiston: 
● Large walk-in freezer
● Steam kettles
● On-site product storage
Product Specific Equipment 
A little less than half of the kitchens (n = 34) 
responded indicating that they have unique or 
product specific equipment (Figure 8). The 
equipment mentioned included the following: 
● Laminating Line, Flow Wrapper, Shrink
Wrapper
● 300 lb or large scale mixer
● Industrial Grater (Nut)
● Industrial Canning Equipment
● Commercial Dehydrator
● Dough Sheeters
● Blast Chillers Figure 8. 
● Steam Juicer
● Spice Grinders
● Honey Extraction Equipment
● Large Scale Coffee Roasters
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Conclusions 
Qualitative Insights 
We communicated by phone, email, or through survey responses with many kitchen owners in 
the area. The above evidence related thus far in this chapter has been largely quantitative results 
from our survey responses. Some people also offered valuable qualitative data. The following 
paragraphs offer the most relevant insights. 
Stone Road Farm 
“Maine needs more shared use commercial kitchens to provide a middle-ground stepping 
stone for incremental growth. Most food processing businesses do not have the necessary 
capital to allow for scale-up from small to large. It is an unfortunate reality that most food 
businesses do not have much room for middle growth. It is either small or large. I think 
access to shared use kitchens could provide greater opportunity to gradually scale-up” 
stated by Dyanna from Stone Road Farm (see page 56 of catalog). Dyanna currently 
operates out of the Farmington Grange. 
Sushi Maine, LLC 
“It's very expensive to set up your own operation” mentioned Matt Howe of Sushi Maine, 
LLC (see page 51 of catalog). He said that in the future he’d be interested in a place to 
produce sushi so he could sell it in markets around the Lewiston Auburn area. 
Gagne Foods 
Michael Gagne of Gagne Foods in Bath (see Appendix E on page 77) felt very strongly 
that a shared-use kitchen in Lewiston was likely to fail. He related the story of a similar 
attempt to create a shared-use facility in Bath 7 or 8 years ago that failed in the planning 
stages. He stressed that different types of food products require such vastly different 
production facilities and equipment that a shared-use facility simply wasn’t feasible given 
the different demands different producers would have for the space. For example, he 
noted that creating different types of products requires very different canning, freezing, 
packaging, and shipping needs. Therefore, a one-size fits all kitchen is very impractical. 
Further, Mr. Gagne had food safety concerns about a shared-use kitchen. He noted that 
copious record keeping and oversight is needed to meet food safety regulations in a 
commercial kitchen. He expressed his view that food safety could be a significant 
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problem in a shared-use kitchen. This reality in turn could lead to serious liability 
concerns.  
Mr. Gagne did offer that he thought a shared-use kitchen in Lewiston could be a success 
if it adhered to the following guidelines. Firstly, the shared-use kitchen should have a 
very defined scope in terms of types of products. The kitchen cannot have appropriate 
specialized equipment for many types of production, so it will be important to focus on a 
few product categories and make sure the kitchen is properly equipped to handle these. 
Secondly, there should be someone in charge of making sure the kitchen is handling food 
safety appropriately. 
Frequently Mentioned 
10 of the kitchens responded that they thought that a shared-use commercial kitchen 
would be a good idea with remarks of being beneficial to the community especially if the 
kitchen offered services such as marketing help.  
Additionally, a handful of respondents were hesitant on the feasibility of such project, 
referencing specifically that if the distance to the processing site is too far from the farm, 
the commute becomes an expensive endeavor.  
Final Recommendations 
Our survey responses and analysis suggest that there is indeed room in the commercial kitchen 
landscape of the surrounding 50 miles for a shared-use facility in Bates Mill #5. Currently, there 
are relatively few similar operations and many of those are not well advertised or highly visible 
to the public. We received further qualitative evidence both in support of and opposed to the idea 
of a shared-use facility in Lewiston. We believe the initiative can be a success if the products 
targeted by the kitchen are clearly identified in order to avoid some of the potential problems 
identified by our contacts. With regards to a specific product focus, our research demonstrates 
that the need for canning and jam-producing facilities is met in the area. Therefore, we suggest 
that the potential shared-use kitchen in Lewiston focus on a different product category. With 
regards to further suggestions, particular attention should be paid to food safety in the planning 
process. Overall, our work indicates that Grow L+A should move forward with its goal to create 
a shared-use kitchen in Bates Mill #5; however, the vision for the project needs further 
specification before it can move forward. 
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Chapter 3:
Catalog of Shared-Use and Non Shared-Use Kitchens
The following chapter is a compilation of catalog entries that provides information about each 
kitchen that responded to our survey. Each entry includes the title of the establishment, contact 
information, and a summary of their answers to the survey questions. Below is a map showing 
each of these identified kitchens in their geographical context. 
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Shared-Use Kitchens
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Auburn Recreation Department 
48 Pettengill Park Road, Auburn, Maine 04210 
Jan Biron 
(207) 333 6601 ext. 2108
jbiron@auburnmaine.gov
auburnrecreation.com
─
Classification: Community Center
Focus: Serving people on site
Years in Business: Over 50 years
Scale of Operations: Serves 50 to 60 people at a time at most
Who Uses Kitchen: Recreation department staff and renters of the kitchen. Rent out kitchen but 
not from August 15th-November 30th (high season). Kitchen is equipped with six stainless steel 
countertops, 10 rack convection oven, a commercial 24 rack dehydrator, triple sink, and four 
burner stove. 
Pricing Structure: No Response 
Community Engagement: None 
Top Produced Items: Produces meals for senior citizens on a monthly basis 
Products to Sell at L-A Food Hub: None 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Kitchen facility is small and limited 
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Brunswick Knights of Columbus 
2 Columbus Drive, Brunswick, Maine 04011 
Dawn Burton 
(207) 729 6552
kcbruns@koc1947.comcastbiz.net
www.kofc1947.org
─ 
Classification:  Club, social lodge, or other social or fraternal institution 
Focus: Serving people meals on site  
Years in Business: 58 years 
Scale of Operations: Kitchen is used just once or twice a week 
Who Uses Kitchen: Public members can use when renting out the hall for a fee 
Pricing Structure:  Rent their hall to the public at which point they have access to the kitchen 
for food storage and prep. If they use the stove and ovens there is an additional $25 charge. 
Community Engagement: They have a crew of members who put on a public Sunday breakfast 
buffet once a month. Members host bingo once a week and volunteers serve burgers, soups, 
sandwiches, and pub like items. They hold occasional events for the members such as dinner 
dances and fish fries served in our lounge.  
Top Produced Items: Sunday breakfast buffets, burgers & fries, and event meals such as baked 
stuffed chicken. 
Products to Sell at L-A Food Hub: None 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: Yes 
Challenges: As a fraternal organization, their membership has decreased significantly over the 
past 20 years as aging members are not replaced with the younger generation. They have a good 
group of members who volunteer but not like it was "back in the day" so their kitchen is under 
utilized. 
Additional Notes: Dawn thinks a shared-use commercial kitchen would be a wonderful asset to 
Lewiston and many other communities. It would create many opportunities for those unable to 
purchase their own commercial space and equipment to build a product or business. She actually 
gets a few calls each year from people looking to rent commercial kitchen space, but they 
currently do not rent just the kitchen. 
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The Honey Exchange 
494 Stevens Avenue, Portland, Maine 04103 
Phil Gaven 
207-773-9333
phil@thehoneyexchange.com
www.thehoneyexchange.com
─
Classification: Multiproduct 
Focus: Producing or distributing food products 
Years in Business: 4 years 
Scale of Operations: Small 
Who Uses Kitchen: Beekeepers, including retirees, farmers, and people with day jobs across the 
entire spectrum of the economy. Mostly we do the work for other beekeepers, there is one client 
who uses our equipment. The only other contract use we have had is a woman who produces 
Elderberry Concentrate 
Pricing Structure: No Response 
Community Engagement: They teach beekeeping and a wide variety of topics related to 
honeybees. These classes happen within the store and at schools and organizations throughout 
southern Maine. 
Top Produced Items: Primarily extracted honey and honey spreads 
Products to Sell at L-A Food Hub: Varietal honeys and spiced honey spreads 
Unique or Product-Specific Equipment: Honey extraction equipment 
Missing Capabilities: None 
Unused Excess Capacity: Yes 
Challenges: “This question would take hours to answer completely and I've got a to-do list as 
long as my arm (which would be the primary challenge, I suppose).” 
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Congregation Bet Ha’am 
81 Westbrook Street, South Portland, Maine 04106 
Kris Dorer 
(207) 879 0028
kris@bethaam.org
www.bethaam.org
─
Classification:  Church, synagogue, or other religious institution 
Focus: Zoned for wholesale rental, but not utilized yet 
Years in Business: 30 years 
Scale of Operations: Zoned for wholesale rental, but not utilized yet 
Who Uses Kitchen: No Response 
Pricing Structure: Currently based at $25/hour for short-term projects. Longer-term projects 
prices are negotiated. They may have a greater impact on the facility or a package rate could be 
developed. 
Community Engagement: Yes, they raise vegetables to donate to local shelters and food 
kitchens. 
Top Produced Items: No Response 
Products to Sell at L-A Food Hub: None  
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: No Response 
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Farmington Grange
124 Bridge Street, Farmington, Maine 04938 
Bonnie Clark 
207-778-6637
clarksfarm@gmail.com
─
Classification:  Club, social lodge, or other social or fraternal institution 
Focus: Both producing or distributing food products and serving people meals on site 
Years in Business: 4 years 
Scale of Operations:  Commercial Kitchen for lease and cold storage rooms for lease.. At 
present the kitchen is only being used by a baker on a regular basis. Occasionally it is rented for 
a day for a club meeting/meal or a family gathering. 
Who Uses Kitchen: Bakers, producing on small scale for specialty stores and farmers markets; 
Farmers doing added value processing-jams and jellies, applesauce; Individuals producing pesto 
for restaurants. Most are from Farmington or within 20 miles. 
Pricing Structure: $30 for 4 hours, $50 for 8 hours-by appointment. Cold Storage-$30 per 
month 
Community Engagement: Commercial Kitchen, Dining Hall, Cold Storage for hire. Winter 
Farmers Market every Saturday from November to May. 
Top Produced Items: Breads, Pesto, Jams, Jellies, Applesauce 
Products to Sell at L-A Food Hub: At the discretion of the individual producers who rent out 
the kitchen  
Unique or Product-Specific Equipment: 20 qt commercial mixer, bread proofer, cooling racks. 
Old, but operational. 
Missing Capabilities: None 
Unused Excess Capacity: Yes. Particularly the cold storage is not used much. 
Challenges: Getting more use for the kitchen.
Additional Notes: Concerned that the L-A Food market and shared-use facilities would be 
taking their customers. 
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South Road Farm
220 South Rd, Fayette, Maine 04349 
Dyanna Lincoln 
info@southroadfarm.com 
http://www.southroadfarm.com 
─
Classification:   Community Center 
Focus: Producing or distributing food 
Years in Business: 4 years 
Scale of Operations: Operations are still quite small and am hoping to scale-up which may involve 
moving the business to southern Maine where I may have better access to a larger commercial kitchen. 
Currently, the pesto is processed at the West Farmington Grange- (A State licensed shared commercial 
kitchen). Access to commercial kitchens is a huge problem for food producers in Maine. Most definitely 
can be an impediment to growth. She participated in a UMO Farm to Market class where one of the issues 
discussed was access to licensed commercial kitchens. She would be very interested in a facility in 
lewiston/auburn area!! 
Rental to Public: Yes 
Who Uses Kitchen: Other renters of The Farmington Grange 
Community Engagement: No, but I may consider it in the future, She does workshops on making artisan 
pesto and salad dressings. She assists in the growth of the Farmers Markets she participates in. 
Top Produced Items: 15 different varieties of pestos and several salad dressings 
Products to Sell at L-A Food Hub: Pesto, salad dressings, dried vegetables 
Unique or Product-Specific Equipment: No 
Missing Capabilities: Yes. Commercial dehydrators, commercial food processors, commercial food 
dispensers, flash freezing capability,  walk-in refrigerator,  walk-in freezer. With the exception of 
freezers, she moves the above equipment to the Grange when she processes her pestos and salad 
dressings. 
Unused Excess Capacity: No 
Challenges: Her challenges are a commercial kitchen that allow to grow business, licensed for 
distributors to drop off ingredients and pick up finished products for distributions, and temporary storage 
at the commercial kitchen. 
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Knowlton Corner Farm Bakery, LLC
341 Knowlton Corner Road, Farmington, Maine 04938 
Arleen Masselli 
207-778-6520
bobg@beeline-online.net
www.knowltoncornerfarm.com
─
Classification:  Farm 
Focus: Producing or distributing food products 
Years in Business: 3 years 
Scale of Operations: Kitchen is used 6 days per week for cooking, packaging & distribution. We are 
staffed with a delivery driver, a dishwasher, and 4 kitchen prep people. 
Who Uses Kitchen: Originally designed for personal bakery needs. Also recognized a need in the 
community, and as a result, the kitchen is open to other individuals for rental, although no-one has elected 
to do so yet. Owner uses the kitchen to prepare product, and employees are primarily family. Because of 
the volume of product produced, there isn’t a lot of extra time for other individuals to use the kitchen. 
Owner does not advertise.  
Pricing Structure: Flat hourly fee per hour, or a percentage of the product being produced. Hourly fees 
from $20 to $25 per hour for up to 4 hours. Depends on the equipment & how much that equipment costs 
(ex. oven uses propane, and is more expensive than a mixer) I chose to take a percentage of the product 
being produced. This percentage arrangement included the ability to help them market the product, and in 
some instances, distribute it as well.  
Community Engagement: Provides farm products to local food pantries. Interested in expanding to 
other possibilities, such as cooking classes, community workshops, etc. 
Top Produced Items: Baked pastries, pies, breads 
Products to Sell at L-A Food Hub: A pastry product 
Unique or Product-Specific Equipment: Dough sheeters and an 80 quart mixer 
Missing Capabilities: Large walk-in freezer 
Unused Excess Capacity: None 
Challenges: Hiring good help. Cost of ingredients continues to rise. Local property taxes continue to rise. 
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Apple Acres Farm 
363 Durgintown Road, Hiram, Maine 04041 
Molly McKenna 
(207) 625 4777
appleacresfarm1949@gmail.com
www.appleacresfarm.com
─
Classification:   Farm
Focus: Serving people on site and producing food products for distribution
Years in Business: 50 years
Scale of Operations: Serves around 250,000 per year.
Who Uses Kitchen: Employees as needed 
Pricing Structure:  To rent the space, oven, and stove costs $100 per day with an additional fee 
of $25 per day for each refrigerator/freezer.  Minimum of 2 days/nights rental requirement. 
Community Engagement: Public workshops, donations, and available for rentals 
Top Produced Items: Lunch Cafe Items served on site and value added products including 
syrups, vinegars, snacks, and eventually hard cider.  
Products to Sell at L-A Food Hub: Apple cider syrup 
Unique or Product-Specific Equipment: Commercial dehydrator 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Remote location and farm debts passed on by previous generation 
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Unity Food Hub 
69 School Street, Unity, Maine 04988 
Matthew Tremblay 
207-390-9581
matt@unityfoodhub.com
www.unityfoodhub.com
─
Classification: Distributor and Shared-Use Kitchen 
Focus: Aggregation and distribution of farm products 
Years in Business: 5 months 
Scale of Operations: New operation, small 
Who Uses Kitchen: Owners and employees, but farmers are the targeted audience 
Pricing Structure: We have four pricing structures.  An individual or entity can rent for blocks 
of 40 hours or 20 hour per month, by the day, or by the hour. 
Community Engagement: Plan to hold cooking and instructional classes 
Top Produced Items: Not Applicable 
Products to Sell at L-A Food Hub: None  
Unique or Product-Specific Equipment: None 
Missing Capabilities: Kitchen is a basic kitchen and is not intended for large production 
Unused Excess Capacity: Cold storage 
Equipment at Full Capacity: No Response 
Challenges: No Response 
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Acorn Kitchen 
64 Government Street, Kittery, Maine 03904 
Susan Tuveson 
207-778-6637
susantuv@live.com
www.acornkitchen.net
─
Classification: Shared-Use Kitchen and Business Incubator
Focus: Commercial Kitchen and cold storage room leases 
Years in Business: 3 years 
Scale of Operations: Small facility. 8 people currently use kitchen, but this changes by season 
Who Uses Kitchen: Start up businesses, organic farmers, making value-added, small scale, people who 
are experimenting with new small production ideas, food truck prep, people who have never done 
production work before, people selling baked goods 
Pricing Structure: $20 per hr, for a minimum of two hours. Cleaning deposit, if necessary, is $50. 
Community Engagement:  They offer a commercial kitchen, cooking classes, herbalist class. They offer 
business help for people to start up, learn licensing, and test out ideas. Facility is also used for photo 
shoots and commercials.  
Top Produced Items: Jarred items such as pickles, salsas, acidified products. Also fresh foods, baked 
goods, edibles, confectionary, etc.  
Products to Sell at L-A Food Hub: Have to ask clients 
Unique or Product-Specific Equipment: None 
Missing Capabilities: Freezing and super chilling. No walk in freezer or warehousing 
Equipment at Full Capacity: Most equipment. Two large mixers, two ovens, 6 burners, decent sized 
fridge, dishwasher, lots of cookware/bowls, knives, cutting boards 
Unused Excess Capacity: Dry storage area is not always full 
Challenges: Some of clients are completely resistant to regulatory confinements, and it is difficult to get 
people to practice good sanitation. Also difficult when people aren’t acquainted with kitchen work. 
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Non-Shared-Use Kitchens
10 Mile Radius
*All kitchens that appear on this Chapter map completed the “Commercial Kitchen Capacity within 50
Miles of Lewiston-Auburn” survey. Kitchens that appear on the above map but not in the following
chapter as a catalog entry noted in their survey that they did not believe their kitchen was relevant to the
study. See Appendix E for full list.
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Bert’s Awesome Stuff 
146 Garnage Avenue, Auburn, Maine 04210 
Chriss Hayden and Bruce Little 
(207) 784 2568
bruceandchriss@bertsawesomestuff.com
www.bertsawesomestuff.com
─
Classification:  Jams and Canneries 
Focus: Production and/or distribution of food products 
Years in Business: 13 years 
Scale of Operations: Approximately 10,000 jars per year 
Rental to Public: No 
Who Uses Kitchen: Owner and owner’s spouse 
Community Engagement: None currently, but may consider in the future 
Top Produced Items: Pickles, chutney, and jams 
Products to Sell at L-A Food Hub: Their pickles, chutney, and jams 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Staying ahead of demand.  
Additional Notes: They think that a local food hub is a great idea in this community. 
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Auburn School Lunch
33 Industry Ave, Auburn, Maine 04210 
Paula Rouillard 
(207) 333 6658
prouillard@auburnschl.edu
www.auburnschl.edu
─
Classification: School
Focus: Serving people meals on site
Years in Business: As long as the school has been in operation 
Scale of Operations: No Response 
Rental to Public: No 
Who Uses Kitchen: School Lunch employees 
Community Engagement: None 
Top Produced Items: Not applicable 
Products to Sell at L-A Food Hub: None  
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Getting students to eat all of their lunch and keeping up with regulations 
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Mount Apatite Farm 
171 Hatch Road, Auburn, Maine 04210 
Carol Segal 
207-650-1573
cookincarol@roadrunner.com
www.cookincarol.com
─
Classification:  Farm 
Focus: Both producing or distributing food products and serving people meals on site  
Years in Business: 26 years 
Scale of Operations: Small scale. Prepare food and baked goods for the Lewiston Farmers 
Market. Also cater on occasion. 
Rental to Public: No 
Who Uses Kitchen: Owner and on occasion one other person to help with prep 
Community Engagement: None 
Top Produced Items: Baked goods, prepared foods, jams & jelly 
Products to Sell at L-A Food Hub: None  
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: “I need ten of me.” 
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Non-Shared-Use Kitchens
10-25 Mile Radius
*All kitchens that appear on this Chapter map completed the “Commercial Kitchen Capacity within 50
Miles of Lewiston-Auburn” survey. Kitchens that appear on the above map but not in the following
chapter as a catalog entry noted in their survey that they did not believe their kitchen was relevant to the
study. See Appendix E for full list.
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Wicked Joe Coffee Roasting 
35 Canam Drive, Topsham, Maine 04086 
Robert Garver 
207-725-1025 
bob@wickedjoe.com 
www.wickedjoe.com 
─ 
Classification:  Coffee 
 
Focus: Production and/or distribution of food products 
 
Years in Business: 11 years  
 
Scale of Operations: Operates in a 25,000 sq ft facility and employ 21 full time equivalent staff members 
 
Rental to Public: No 
 
Who Uses Kitchen: Roastery is used solely by our employees who range from seasoned coffee 
professionals to entry level employees beginning their first real job.  Backgrounds are varied as they come 
from all walks of life.  Focus is on hiring people from within our local community, mid-coast Maine.  
Unless targeting a very specific skill set or experience necessary for a position, always try to promote 
from within.  Whenever possible, owner hires lower and middle income candidates and special needs 
candidates from within the community.  These populations represent roughly 1/2 of the staff. 
 
Community Engagement: Yes. Works closely with community in order to raise money for and support a 
vast array of local organizations including but not limited to:  schools, libraries, Maine State Parks, 
environmental groups, etc. 
 
Top Produced Items: Roasted Organic and Fair Trade Coffee 
 
Products to Sell at L-A Food Hub: Yes. Roasted Organic and Fair Trade Coffee  
 
Unique or Product-Specific Equipment: Yes. Loring Smart Roast Coffee Roasters 
 
Missing Capabilities: None 
 
Unused Excess Capacity: None 
 
Challenges: We sell almost exclusively Organic and Fair Trade certified coffees, which are much more 
expensive to produce, in a state where distribution costs are very high and incomes are not.  Distribution 
is a challenge in Maine.   
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Wilbur’s of Maine Chocolate 
174 Lower Main, Freeport, Maine 04032 
Tom Wilbur 
207-865-4071
tom@wilburs.com
www.wilburs.com
─
Classification:  Chocolates and Other Sweets 
Focus: Production and/or distribution of food products 
Years in Business: 32 years 
Scale of Operations: Small 
Rental to Public: No, but possibly in the future. 
Who Uses Kitchen: Wilbur’s of Maine owners and employees 
Community Engagement: Yes. Presentations and factory tours to various groups  
Top Produced Items: Chocolate covered blueberries, Turtles, Truffles, Molded Items, other 
panned goods 
Products to Sell at L-A Food Hub: Yes. All products 
Unique or Product-Specific Equipment: No Response 
Missing Capabilities: None 
Unused Excess Capacity:  Yes 
Challenges: Money for Improvements. 
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Turtle Rock Farm 
317 Main Street, Yarmouth, Maine 04096 
Jennifer Legnini 
207-522-6276 
turtlerockmaine@gmail.com 
www.turtlerockmaine.com 
─ 
Classification:  Community Center 
 
Focus: Producing or Distributing Food Products 
 
Years in Business: 3 years 
  
Scale of Operations: 10,000 units/ year 
 
Rental to Public: No, but may consider in the future 
 
Who Uses Kitchen: It is just me who uses the kitchen.  Once in awhile the community center 
will request some kitchen hours for small prep jobs. 
 
Community Engagement: I have taught Cooking Matters in the past and look forward to doing 
more in the future 
 
Top Produced Items: All items are canned specialty foods.  Pickles, jams, sauces, and spreads.  
 
Products to Sell at L-A Food Hub: Yes. Canned tomatoes, jams, pickles, relishes, and sauce 
 
Unique or Product-Specific Equipment: None 
 
Missing Capabilities: Yes. Walkin coolers, steam kettles, and on-site product storage 
 
Unused Excess Capacity: None 
 
Challenges: Kitchen availability!  I have finally found this one after years of trying different 
scenarios.  It is fantastic as it is my own space available to me 24 hours a day but I have already 
reached the limit of my scale.  
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Non-Shared-Use Kitchens 
25-40 Mile Radius 
 
 
*All kitchens that appear on this Chapter map completed the “Commercial Kitchen Capacity within 50 
Miles of Lewiston-Auburn” survey. Kitchens that appear on the above map but not in the following 
chapter as a catalog entry noted in their survey that they did not believe their kitchen was relevant to the 
study. See Appendix E for full list. 
37
Chapter 3 Catalog of Non-Shared Use Kitchens in 25 - 40 Mile Radius
Viles Arboretum 
153 Hospital Street, Augusta, Maine 04330 
Mark DesMeules 
207-626-7989 
Mark.desmeules@vilesarboretum.org 
www.vilesarboretum.org 
─ 
Classification:  Other 
 
Focus: We support local agriculture and healthy eating so this is the primary use along with our 
farmers market folks who use the kitchen occasionally for baking...etc. 
 
Years in Business: 33 years 
  
Scale of Operations: No Response 
 
Rental to Public: Yes 
 
Who Uses Kitchen: Various local conference room users, people who sell at our farmer's market 
 
Community Engagement: Yes. We host a farmers market. We are also discussing with Maine 
General the idea of healthy cooking lessons 
 
Top Produced Items: No Response 
 
Products to Sell at L-A Food Hub: No Response  
 
Unique or Product-Specific Equipment: No Response 
 
Missing Capabilities: No Response 
 
Unused Excess Capacity: No Response 
 
Challenges: No Response 
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Maine General Medical Center 
35 Medical Center Parkway, Augusta, Maine 04330 
Conrad Olin 
207-626-1104 
conrad.olin@mainegeneral.org 
No website 
─ 
Classification: Hospital 
 
Focus: Serving people meals on site 
 
Years in Business: No Response 
  
Scale of Operations: No Response 
 
Rental to Public: No 
 
Who Uses Kitchen: No Response 
 
Community Engagement: Cooking classes 
 
Top Produced Items: No Response 
 
Products to Sell at L-A Food Hub: None  
 
Unique or Product-Specific Equipment: No Response 
 
Missing Capabilities: None 
 
Unused Excess Capacity: None 
 
Challenges: No Response 
 
 
 
 
 
 
 
39
Chapter 3 Catalog of Non-Shared Use Kitchens in 25 - 40 Mile Radius
Augusta Civic Center 
76 Community Drive , Augusta, Maine 04330 
Tracy Thompson 
207-626-2405
tracy.thompson@augustaciviccenter.org
─
Classification:   Community Center 
Focus: Serving people meals on site 
Years in Business: Over 30 years 
Scale of Operations: They serve clientele ranging from groups of 20 to groups of thousands 
depending on the event. 
Rental to Public: Not currently, but would consider in the future 
Who Uses Kitchen: Kitchen is used mostly by employees and sometimes corporate chefs from 
their food distributors 
Community Engagement: No, but may consider more in the future. Donate to the food banks 
and shelters when able. 
Top Produced Items: "made to order" kind of establishment. They have an extensive menu, 
with popular items of stuffed chicken breast, hand made appetizers, top round and breakfast 
pastries. 
Products to Sell at L-A Food Hub: None 
Unique or Product-Specific Equipment: All commercial equipment with the exception of a 
rapid chiller. 
Missing Capabilities: None 
Unused Excess Capacity: Yes 
Challenges: Hiring honest employees. Have a very hard time attracting quality applicants. 
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Old Narrow Gauge Farm
1308 Alna Road, Alna, Maine 04535 
Amy Warner 
207-837-8510
mirabiliary@gmail.com
www.oldnarrowgaugefarm.com
─
Classification:  Jam and Canneries 
Focus: Producing or distributing food products 
Years in Business: 2 years  
Scale of Operations: Small batch seasonal canning 
Rental to Public: No 
Who Uses Kitchen: Owner (Amy Warner) 
Community Engagement: None 
Top Produced Items: Jams, jellies, pickles, relishes, salsa/sauces, syrups 
Products to Sell at L-A Food Hub: Jams, jellies, pickles, relishes, salsa/sauces 
Unique or Product-Specific Equipment: Copper ports for jams and jellies. Steam juicer for 
fruit juice extraction,  
canning kettles and stainless steel maslin pans 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: No Response 
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Pickle Licker Products 
144 Franklin Ave, Farmington, Maine 04938 
James Beane 
207-491-6802 
jbeane16@gmail.com 
www.picklelicker.biz 
─ 
Classification: Other 
 
Focus: Both serving people meals on site and producing or distributing food products 
 
Years in Business: 3 years 
 
Scale of Operations: Not currently operating (as of November, 2015). Temporary shutdown. 
 
Rental to Public: No 
 
Who Uses Kitchen: No Response 
 
Community Engagement: None 
 
Top Produced Items: Pickles 
 
Products to Sell at L-A Food Hub: Pickles 
 
Unique or Product-Specific Equipment: Equipment specific to canning and re-canning 
 
Missing Capabilities: None 
 
Unused Excess Capacity: None 
 
Challenges:  At capacity for a one man show. Must have a facility and good distributor in order 
to move beyond what I have now. I can make 100+ cases a week by myself and sell them but 
that’s an awful lot of work. Distributors don't trust a guy making pickles in his house or a 
convenient store to be able to consistently produce large quantity. They would like to see a more 
dedicated area or an actual location dedicated to the production. It all comes down to money for 
me. I need more so I can open my own kitchen. 
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The Turkey Farm 
219 Mile Hill Road, New Sharon, Maine 04955 
Bob Neal 
207-778-2889 
turkeyfarm@myfairpoint.net 
theturkeyfarm.com 
─ 
Classification:   Farm 
 
Focus: Producing and Distributing 
 
Years in Business: 35 years 
  
Scale of Operations: 100 CSA shares 
 
Rental to Public: No 
 
Who Uses Kitchen: No Response 
 
Community Engagement: Under federal regulation, all our items must be made here from birds 
we raise and kill.  There is no provision in the regulation to permit others to use our kitchen. 
 
Top Produced Items: Whole turkeys and turkey cuts, Ready to eat  and prepared items, 
sausages  
 
Products to Sell at L-A Food Hub: No Response  
 
Unique or Product-Specific Equipment: No Response 
 
Missing Capabilities: No Response 
 
Unused Excess Capacity: No Response 
 
Challenges: No Response 
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Augusta Civic Center 
76 Community Drive , Augusta, Maine 04330 
Tracy Thompson 
207-626-2405 
tracy.thompson@augustaciviccenter.org 
─ 
Classification:   Community Center 
 
Focus: Serving people meals on site 
 
Years in Business: over 30 years 
  
Scale of Operations: Serve clientele ranging from groups of 20 to groups of thousands 
depending on the event 
 
Rental to Public: Do not currently but would be willing to do so 
 
Who Uses Kitchen: The kitchen is used mostly by employees and sometimes corporate chefs 
from their food distributors. 
 
Community Engagement: No, but may consider more in the future. Donates to the food banks 
and shelters when able. 
 
Top Produced Items: A "made to order" kind of establishment. Extensive menu with popular 
items of stuffed chicken breast, hand made appetizers, top round and breakfast pastries. 
 
Products to Sell at L-A Food Hub: None 
 
Unique or Product-Specific Equipment: They have all commercial equipment with the 
exception of a rapid chiller. 
 
Missing Capabilities: None 
 
Unused Excess Capacity: Yes 
 
Challenges: Hiring honest employees. Have a very hard time attracting quality applicants. 
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49 Franklin Reception Hall 
49 Franklin Street, Rumford, Maine 04106 
Scot Grassette 
(207) 369 0129 
grassette@gwi.net 
www.49franklin.com 
─ 
Classification:   No Response 
 
Focus: Serving people meals on site 
 
Years in Business: 5 years 
  
Scale of Operations: No Response 
 
Rental to Public: No 
 
Who Uses Kitchen: No Response 
 
Community Engagement:  No Response 
 
Top Produced Items: No Response 
 
Products to Sell at L-A Food Hub: No Response 
 
Unique or Product-Specific Equipment: None 
 
Missing Capabilities:  None 
 
Unused Excess Capacity: None 
 
Challenges: Surrounding areas categorized by a small population of people  
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Kerry Inc. 
40 Quarry Road, Portland, Maine 04211 
Bryan Garrison 
207-775-7060 
bryan.garrison@kerry.com 
Kerry.com 
─ 
Classification:  Coffee 
 
Focus: Producing or distributing food products 
 
Years in Business: 14 years 
  
Scale of Operations: Ships 2.7 million lbs or 292,000 gallons of coffee concentrate per year 
 
Rental to Public: No 
 
Who Uses Kitchen: Industrial food manufacturers 
 
Community Engagement: None 
 
Top Produced Items: Coffee concentrates 
 
Products to Sell at L-A Food Hub: None  
 
Unique or Product-Specific Equipment: Yes, but patent protected 
 
Missing Capabilities: None 
 
Unused Excess Capacity: None 
 
Challenges: No Response 
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Maine Medical Center 
22 Bramhall Street, Portland, Maine 04102 
Kevin O’Connor 
207-662-4457
koconnor@mmc.org
─
Classification:  Hospital 
Focus: Both serving people meals on site and producing or distributing food products 
Years in Business: Over 40 years 
Scale of Operations: Serve 1200 patient meals on-site, 260 patient meals off-site (BMC), 3000 
retail meals on-site, 400 retail meals off-site at 3 separate locations. 
Rental to Public: Not currently, but would consider in the future 
Who Uses Kitchen: They have MMC employees that operate their kitchen from cooks to 
dietitians, food preparers, food service works, supervisors 
Community Engagement: Cook chill items to be delivered to other smaller local commercial 
operations 
Top Produced Items: Entrees, side items, fruits & vegetables, desserts, cook chill items for 
offsite distribution 
Products to Sell at L-A Food Hub: Prepared entrees and hot food items that would be properly 
prepared in a cook chill manner 
Unique or Product-Specific Equipment: Large scale equipment, kettles, combi ovens, blast 
chillers. 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Tight dock space for distribution at certain times of the day 
Additional Notes:  This kitchen expressed interest in discussing this project to determine if it 
might be mutually beneficial. They mentioned that they “are interested in sustainability and local 
community benefits.” 
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Liquid Riot
250 Commercial Street, Portland, Maine 04101 
Eric Michaud 
207-221-8889
eric@liquidriot.com
www.liquidriot.com
─
Classification:  Brewery, winery, distillery, or other alcohol production institution 
Focus: Serving people meals on site  
Years in Business: 2.5 years 
Scale of Operations: 100 seat bar and restaurant 
Rental to Public: No 
Who Uses Kitchen: Employees 
Community Engagement: None 
Top Produced Items: Fries, pretzels, salads, rangoons, ceviche, soups, ribs, sausage, souvlaki 
Products to Sell at L-A Food Hub: None  
Unique or Product-Specific Equipment: Brewery and distillery 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: No Response 
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Mercy Hospital Fore River Campus 
175 Fore River Parkway, Portland, Maine 04102 
George Dimond 
207-553-6121
chefdimond@gmail.com
No website
─
Classification:   Hospital 
Focus: Serving people meals on site 
Years in Business: 7 years 
Scale of Operations: Serve patient meals about 80 -100 meals a day and staff of about 450 
meals a day. 
Rental to Public: No 
Who Uses Kitchen: Mercy employees only 
Community Engagement: Donate local produce in season and food to soup kitchens 
Top Produced Items: Breakfast, Lunch and Dinner for patients and staff 7 days a week 
Products to Sell at L-A Food Hub: No Response  
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: No Response 
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St. Vincent’s 
307 Congress Street, Portland, Maine 04103 
Jesse Senore 
207-772-1113
jsenore1@maine.rr.com
No website available
─
Classification: Food bank, soup kitchen, or other charitable institution 
Focus: Both serving people meals on site and producing or distributing food products 
Years in Business: 30 years 
Scale of Operations: Feeds between 120-160 people a day 
Rental to Public: No 
Who Uses Kitchen: Homeless and people in need 
Community Engagement: No, but may consider it in the future. Programs include the Good 
Shepherd Food Bank and Wayside Food Bank 
Top Produced Items: Hot soup five days a week 
Products to Sell at L-A Food Hub: None 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Refrigeration space and freezer space 
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Regina Spices 
26 Brackett Street, Portland, Maine 04102 
Jessica Moore 
207-632-5544
regina@reginaspices.com
www.reginaspices.com
─
Classification:  Other 
Focus: Producing or distributing food products 
Years in Business: 3 years 
Scale of Operations: Just big enough for two small producers 
Rental to Public: No 
Who Uses Kitchen: Production space is used by two small businesses. Regina Spices (spice 
blends/rubs, crystallized ginger) and Baxter Fine Candies (old fashioned hard candies). The 
space is also a retail shop.  
Community Engagement: No, but may consider it in the future 
Top Produced Items: Multiple varieties of spice blends, multiple varieties of hard candies, 
crystallized ginger 
Products to Sell at L-A Food Hub: Spices, blends, and rubs 
Unique or Product-Specific Equipment: Spice grinders (hand and electric) 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Marketing 
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Sushi Maine, LLC 
800 Main Street Suite 2, South Portland, Maine 04103 
Matt Howe 
207-205-1431
nonesuchsushi@hotmail.com
www.sushimaine.com
─
Classification: Seafood 
Focus: Both serving people meals on site and producing or distributing food products 
Years in Business: 4 years 
Scale of Operations: Small but fast-growing enterprise 
Rental to Public: No, but willing to rent out kitchen space in the future 
Who Uses Kitchen: Owner and 3 employees 
Community Engagement: None, but may consider in the future 
Top Produced Items: Grab & go sushi packs for resale to local markets, sushi platters for 
catering and events, take-out orders for individuals 
Products to Sell at L-A Food Hub: Grab & go sushi 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: Yes. Too many to list. 
Challenges: No Response 
Additional Notes: “Seems like there would be a lot of interested businesses. It's very expensive 
to set up your own operation. A year from now we might be interested in a place to produce 
sushi for markets in the L-A area.” 
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Denny Mike’s Sauces & Seasonings 
15 Eisenhower Drive, Westbrook, Maine 04092 
Patty Sherman 
207-591-5084
patty@dennymikes.com
www.dennymikes.com
─
Classification:   Other 
Focus: Producing or distributing food products 
Years in Business: 10 years 
Scale of Operations: Very limited co-packing because they do not allow wheat, gluten, or nuts 
in the building. They also only work with dry ingredients, so they do not have a wet line. 
Rental to Public: No, but willing to rent kitchen space to community members in the future 
Who Uses Kitchen: Denny Mike’s personnel mainly, however they co-pack one seasoning and 
one ingredient for two other companies 
Community Engagement: None 
Top Produced Items: 5 different dry seasonings 
Products to Sell at L-A Food Hub: A line of five seasonings that come in 3 ounce tins with 12 
in a case 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Costs of ingredients, costs of shipping, finding distributors, finding funds to scale 
up the business to another level 
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Tortilleria Pachanga 
1 Industrial Way, Suite 9, Portland, Maine 04103 
Lynne Rowe 
207-232-8377
lynne.rowe@gmail.com
Website
─
Classification:  Bakery 
Focus: Producing or distributing food products 
Years in Business: 2 years 
Scale of Operations: No Response 
Rental to Public: No 
Who Uses Kitchen: No Response 
Community Engagement: Yes. Donation of tortillas to community programs and non-profit 
organizations. Informational presentations, educational field trips.  
Top Produced Items: Fresh Corn Tortillas 
Products to Sell at L-A Food Hub: Yes. Fresh Corn Tortillas 
Unique or Product-Specific Equipment:  Yes. The oven is specifically designed to produce 
corn tortillas. 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Need to update equipment and set up. Also distribution. 
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St. Pius Hall Kitchen 
492 Ocean Avenue, Portland, Maine 04103 
Mary Cafazzo 
207-358-7570
mary.cafazzo@portlanddiocese.org
No Website Available
─
Classification: Church, synagogue, or other religious institution 
Focus: Serving people meals on site  
Years in Business: Over 40 years 
Scale of Operations: Average 150 people 
Rental to Public: No 
Who Uses Kitchen: Parish sponsored events, some caterers for private functions held in the hall 
Community Engagement: No, but have hosted international cooking workshops type events in 
the past working with the immigrant and refugee community through Catholic Charities 
Top Produced Items: Church suppers - roast pork, pasta, dessert pies, shepherd’s pie 
Products to Sell at L-A Food Hub: None 
Unique or Product-Specific Equipment: None 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Handicap accessibility 
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Non-Shared-Use Kitchens
40-50 Mile Radius
*All kitchens that appear on this Chapter map completed the “Commercial Kitchen Capacity within 50
Miles of Lewiston-Auburn” survey. Kitchens that appear on the above map but not in the following
chapter as a catalog entry noted in their survey that they did not believe their kitchen was relevant to the
study. See Appendix E for full list.
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Stone Corner Farm 
842 Industry Road, New Sharon, Maine 04955 
Mary Rankin 
207-491-1731 
stonecornerfarm@gmail.com 
www.stonecornerfarmmaine.com 
─ 
Classification: Jam and canneries 
 
Focus: Producing or distributing food products 
 
Years in Business: 10 years 
  
Scale of Operations: Very small 
 
Rental to Public: No 
 
Who Uses Kitchen: Owner  
 
Community Engagement: None 
 
Top Produced Items: Honey, jams, pickles, mustards 
 
Products to Sell at L-A Food Hub: Maybe interested in selling 
 
Unique or Product-Specific Equipment: None 
 
Missing Capabilities: None 
 
Unused Excess Capacity: None 
 
Challenges: Time 
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Above the Dam, LLC 
Harvest Rd, Dayton, Maine 04005 
Sue Sydnor 
(207) 284 2074 
Sue@abovethedam.com 
Abovethedam.com  
─ 
Classification:   Jams and Canneries; Maine family owned and operated processing facility 
 
Focus: Producing or distributing food products 
 
Years in Business: 6 years 
  
Scale of Operations: Small operation with wholesale to under 100 local specialty food markets 
 
Rental to Public: No 
 
Who Uses Kitchen:  Only the owner of the operation  
 
Community Engagement: Regular donations to local food pantry as well as contributions as a 
business to local events supporting local children 
 
Top Produced Items: Jams, nut butters, pickles 
 
Products to Sell at L-A Food Hub: Specialized nut butters and jellies  
 
Unique or Product-Specific Equipment:  Industrialized nut grinders, sausage stuffers that are 
for packing jars, small-scale industrial canning equipment, and steam kettle 
 
Missing Capabilities: None 
 
Unused Excess Capacity: None 
 
Challenges: Storage and distribution of product 
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Round Turn Distilling 
32 Main Street Building 13W Suite 103, Biddeford, Maine, 04005 
Darren Case 
207-370-9446
info@roundturndistilling.com
www.roundturndistilling.com
─
Classification: Brewery, winery, distillery, or other alcohol production institution 
Focus: Producing or distributing food products 
Years in Business: <1 year 
Scale of Operations: Very small 
Rental to Public: No 
Who Uses Kitchen: Owner (Darren Case) 
Community Engagement: None 
Top Produced Items: Gin 
Products to Sell at L-A Food Hub: Spirits 
Unique or Product-Specific Equipment: Still 
Missing Capabilities: None 
Unused Excess Capacity: None 
Challenges: Sales 
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Appendix A: Edited Department of Agricultural, Forestry and Conservation Kitchen List
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Appendix B: Edited Department of Health Inspection Commercial Kitchen List
t 
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Appendix C: Commercial Kitchen Survey (for kitchens that were not known shared use)
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Appendix D: Commercial Kitchen Survey (for known shared-use kitchens) 
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Appendix E: Kitchens who responded indicating that they did not feel the survey was applicable 
to them 
Name of Kitchen/Business Address Town/City 
Allagash Brewing Co 100 Industrial Way Portland 
Austin Street Brewery 1 Industrial Way, Unit 8 Portland 
Bessies Farm Goods 33 Litchfield Rd. Freeport 
Curran Company 20 Morin Street Biddeford 
Farmers Gate Market 170 Leeds Jct Rd Wales 
Foundation Brewing Co 
1 Industrial Way, Unit 5 & 
7 Portland 
Friends Lodge 52 Lisbon Rd. Lisbon 
Gagne Foods 25 Wing Farm Parkway Bath 
Hancock Gourmet Lobster Co. 46 Park Drive Topsham 
Haven's Candies 87 County Road Westbrook 
Maine Clam Cakes LLC 524 Allen Ave Portland 
Robinson's Wharf 20 Hendricks Hill Road Southport 
Rosemont Market 1350 Riverside St Portland 
Seacoast Coffee Co 21 Evergreen St Portland 
Think Different/Cosmic Kitchen 649 Congress St Portland 
49 Franklin Reception Hall 49 Franklin St Rumford 
Good Shepherd Food Bank 3121 Hotel road Auburn 
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